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SUBCHAPTER A—AGENCY ORGANIZATION AND TERMI-
NOLOGY; MANDATORY MEAT AND POULTRY PRODUCTS 
INSPECTION AND VOLUNTARY INSPECTION AND CERTIFI-
CATION

PART 300—AGENCY MISSION AND 
ORGANIZATION

Sec.
300.1 Purpose. 
300.2 FSIS responsibilities. 
300.3 FSIS organization. 
300.6 Access to establishments and other 

places of business.

AUTHORITY: 21 U.S.C. 451–470, 601–695, 1031–
1056; 7 U.S.C. 138–138i, 450, 1621–1627, 1901–1906; 
7 CFR 2.7, 2.18, 2.53.

SOURCE: 63 FR 72354, Dec. 31, 1998, unless 
otherwise noted.

§ 300.1 Purpose. 
This part describes the duties and or-

ganization of the Food Safety and In-
spection Service (FSIS), an agency of 
the United States Department of Agri-
culture (USDA).

§ 300.2 FSIS responsibilities. 
(a) [Reserved] 
(b) Implementing regulations. This 

chapter of title 9 of the Code of Federal 
Regulations (9 CFR chapter III) in-
cludes, in addition to administrative 
rules, rules and regulations that imple-
ment provisions of the following stat-
utes: 

(1) The Federal Meat Inspection Act, 
as amended (FMIA) (21 U.S.C. 601 et 
seq.), except provisions pertaining to 
the inspection and certification of the 
condition of animals for export, and re-
lated legislation; 

(2) The Poultry Products Inspection 
Act, as amended (PPIA) (21 U.S.C. 451 
et seq.); 

(3) The Egg Products Inspection Act, 
as amended (EPIA) (21 U.S.C. 1031 et 
seq.), except for the shell egg surveil-
lance program, voluntary laboratory 
analyses of egg products, and the vol-
untary grading program; 

(4) The Humane Slaughter Act (7 
U.S.C. 1901–1906); 

(5) The Talmadge-Aiken Act (7 U.S.C. 
450), with respect to cooperation with 
States in the administration of the 

Federal Meat Inspection Act and the 
Poultry Products Inspection Act; 

(6) The Agricultural Marketing Act 
of 1946, as amended (7 U.S.C. 1621–1627), 
relating to voluntary inspection of 
poultry and edible products thereof; 
voluntary inspection and certification 
of technical animal fat; certified prod-
ucts for dogs, cats, and other 
carnivora; voluntary inspection of rab-
bits and edible products thereof; and 
voluntary inspection and certification 
of edible meat and other products; and 

(7) The National Laboratory Accredi-
tation Program (7 U.S.C. 138–138i) with 
respect to laboratories accredited only 
for pesticide residue analysis in meat 
and poultry products.

§ 300.3 FSIS organization. 

(a) General. The organization of FSIS 
reflects the agency’s primary regu-
latory responsibilities: implementation 
of the FMIA, the PPIA, and the EPIA. 

(b) Headquarters. FSIS has four prin-
cipal components or offices, each of 
which is under the direction of a Dep-
uty Administrator. The Deputy Admin-
istrators, along with their staffs, and 
the Administrator, along with the Of-
fice of the Administrator and three 
staff offices that report to the Admin-
istrator, are located at U.S. Depart-
ment of Agriculture headquarters in 
Washington, DC. 

(1) Program offices. FSIS’s head-
quarters offices are the Office of Public 
Health and Science, which provides sci-
entific analysis, advice, data, and rec-
ommendations on matters involving 
public health and science; the Office of 
Management, which provides central-
ized administrative and support serv-
ices; the Office of Policy, Program De-
velopment and Evaluation, which de-
velops and recommends domestic and 
international policy activities; and the 
Office of Field Operations, which man-
ages regulatory oversight and inspec-
tion (see paragraph (c) of this section). 
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